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Who's Who in Foodville Among the Fine Black Teas
Pi Black Tea Has Been Fermented,

and So Leaves Less Tannin
in Your Cup

By Anne L. Pierce ,

»TEA among us has formerly been
considered primarily a drink

for old women and maiden ladies.
the tea table was distinctively a

.'ben party"; rarely was a man in¬
veigled into cheering himself with
.ea. But the war and prohibition
have conspired to convince Ameri¬
can men that tea is a real drink.
Tommy Atkins in the trenches with
his tea tablets could produce a

warm, stimulating, fragrant brew in
a few moments with water and a bit
of fire, and our men, with their new-

international contacts, take much

more kindly to tea for these associa-
tions. For trench life, obviously,
was not a Jane Austen tea party!
The Main Points About a Tea
Like coffee, tea is desired for its

aroma, its stimulating effect and its.
delicate flavor rather than for its.
food value, of which, truth to tell,
it has none. There is something
soothing about tea, as well as stimu¬
lating, how< ver. Perhaps it is mere¬

ly the atmosphere of leisure and re-

laxation thai it creates.both admi¬
rable things for this land of "speed-
ing up." quick results and lots of
them, quick lunches, etc.

Black or Green
As with coffee, the thing is to get

a cup that has the essential oils and
volatile essences, flavor, aroma, with
the least tannin or bitter astringent
principle. The first step in this di-
rection is to got a black tea rather
than a green one. The difference is
not in the tea.both may come from
the same plant.but in its treat-1
ment, the black tea being fermented
and the tannin rendered less soluble,
while the green is only steamed and
dried, keeping the color bright.
Originally tea leaves are SO perl

rent water, but they reach us with
only about R per cent to 0 per cent
left.
More than half of our teas come

from China and Japan, about 40 per
cent or so coming from Ceylon, India,
etc.
What 1* "Orange Pekoe"?
Another leading point about teas

isthat they be made from the young
ihoots and little leaves, and not of
foreign leaves, stems, tea dust, spent
et exhausted leaves or fragments.
The finest Chinese tea, according to
Leach, seid« m gets outside of China,
being made ..«; leaves of the
shoot, merely buds, and called
"Flowery Pekoe." The Orange
Pekoe, of which many are sd fond
because of its delicacy, refers mere¬

ly to the selection of the next size
of young leaves, and so gives a high
grade of tea with high solubility.
The Custom3 Serviré W atche«

Your Teacup
In days gone by the facing of teas

with coloring materials, such as

Prussian blue or ultramarine, was
one of the common forms of adul¬
teration, as it brightened up inferior
grades and made them look like their
bettei's. But under the special tea
laws administered by the Treasury
Department in connection with the
collection of customs all of these
points are carefully covered by in¬
spection, and such evils have prac¬
tically disappeared.
The Institute chemist in reporting

on these samples remarks that while
they are all above the standard
requirements* ten years ago 50 per
cent of the teas he examined were

faced or adulterated with sand or
tea dust.
The great improvement in the

purity and character of our food
supplies is now taken for granted,
but before the control of these points
competition was forcing food stand¬
ards lower and lower.the honest
merchant had little chance to profi¬
tably maintain a high grade product.
But the food law dammed this whole
tendency and turned the currents of
trade toward quality and fair con¬
ditions of competition.
What Is In a Cup of Tea?
The chemical analysis of a tea is

not so important as the cup tests
and physical comparison with stand¬
ards. The only requirement chemi¬
cally is that tea shall not contain
less than 4 per cent of mineral mat¬
ter nor more than 7 per cent. (The
teas examined in the Institute all
ran about 5 per cent to 6 per cent.
a perfect average.)

This requirement is made because
it represents the natural condition
of a good clean tea as to minera!
matter ("ash," the chemist calls it,
because when the sample is burned
only the minerals remain as ash).
Spent leaves already exhausted
would give a low ash, and a tea of
stems, dust and faced leaves would
give a very high ash. Hence the
limits set by Uncle Sam in this
regard.
How Much Tannin and Théine

in Tea?
Standard analyses on known

samples show that there is about
13 per cent to 19 per cent of tannin
and 2 per cent to 3.3 per cent of
théine in black teas. The samples
examined ran true to form, show¬
ing about 3 per cent of théine
(White Rose highest, with 3.19, and
the other three ranging only from
2.5 to 2.8). As to tannin, there was
more diversity.the White Rose and
Lipton's (the two strongest teas by
taste ) having 11.5 and Tetley's (the
weakest or most delicate) only 8.8
per cent, while the SaUida had the
highest, or 16 per cent.
How much tannin you get in the

beverage depends, however, largely
on the teamaker, as it dissolves
more slowly than the théine, and

"Lest We Forget"
, The Cold Pack Method
_

p. THE Tribune Institute kitchen:
there stand many jars of fruits

and vegetables put up during
our first year in the war by the
ccld pack method, using boiling
water alike for fruits and vege¬
tables. They look as good as new,
«nd sonne thirty or forty cans given
away at Christmas time to the force
»ere all eaten with enthusiasm and
no botulism was reported.

These jar »ver, were put
np tmder demonstration conditions
In markets and department stores
..öd were .sei foi display in store
Windows. "Treat em rough" was
W« slo^ar:, and th ¦;.- are real vet-
ftrar*s *-r- h;-'.. «d it a!!. Only
"M other day a visitor at 'he lab¬
oratory toll ¡ng beans

£jjd vegetables froi her garden had
.«been »tisfactoi ly nut. up in this
?*y- V: done by the openk^had eadly -flat
î°Ur'" x'rj~ great enemy of canned
wans.
The real ; >blem, however, af-

xeetith. f~A>,. not the vegetables,* **»«- '

igar short-
¡J** ¦'.'.'¦¦ that even when a light
^*yrDp ed in cam ng very
ato

ÍJÍ';i' ..'¦ comparison
:

tfla"- needed for preserves and
WttandjclHei The following out-

JJ oi aw thod with the
¿."f^zati« foi the moat success-
" r:':>- ''¦¦ ising th< home
*a^:;'- (water bath) method
¿2 of wrvi< " "' >ome who have

d. t *?* thelr ''"''r '"''':'v's- Further
**''* car. b< obta tied from the
U,~T:'"" or from theiONftQt« on requ
C*n'»''»if Soft Prait, and B*rri_.

t-trtkT*1'"' ';' " m ''¦' or P«eI-
j,':r'i''' "fita* may «v- needed
vvJ. u!V!'' ". '¦'¦'' coi'i water
ki.r

'- ''.'.. " wft fruits are not
Jan . Í V '"''" ;rVj hot

» »ken direct from th« sterilizer
g5J°P»«tt «ach jar as filled; do
".""l them in »r:ri0». pour over

the packed fruit either plain boiling
water or a thin hot syrup made as
follows and prepared in advance:
Add three quarts of water to two

quarts of sugar and boil only enough
to dissolve all of the sugar; it should
not be sticky. This is only a 12 to
20 per cent syrup, as compared with
a thick or 50 to 64 per cent syrup.

Place rubbers and caps in posi¬
tion, but only partially seal. Steri¬
lize for sixteen minutes in a home¬
made or commercial water bath if
sugar syrup is used, and thirty min¬
utes with the water only, counting
only the time when the water is boil¬
ing violently, and have the water
two or three inches above the jars.

Remove, tighten covers, invert to
cool and test seal. Wrap in paper
to prevent bleaching and store in a

cool, dark place if possible.
Peaches, blueberries, plums and

cherries stand this treatment par¬
ticularly well.
Hard Fruit«, Apple», Pears and

Quinces
Peel and slice or cut in sections.

Dip into cold, slightly salted water
and then blanch in live steam for
1.5 minutes. Dip quickly into cold
water. Pack in hot jars and cover

with either the thin hot syrup just
described or with boiling water only.
Sterilize for twenty minutes.

No pressure cooker, no expensive
apparatus of any kind is needed to
:-ror<- away these useful jars for the
winter time. Just the faithful old
clothe» boiler (which the washing
machine has probably put. on the
reí red list, anyway), a false bot¬
tom f'jr ¡t to keep the jars from
i ' ¦..king, a double boiler arid some
cheesecloth (for blanching and cold
dipping), and the jar« may be ac-

dated ko gradually that you
hardly know you are doing ¡I

h'.. all. An urv.'j of canning on the
bottent day of the year is not nee-
'lifihry.
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if you never let the tea stand on the
leaves more than three minutes you
will get comparatively little in your
cup.

Which Is the More Stimulating
.Tea or (.'offee?

The question of whether tea or

coffee is more harmful and which
contains the more caffeine or théine
(the same principle) is often raised.
Coffee has about 1 per cent of caf¬
feine and tea 2.5 per cent to 3.3 per
cent of théine. But, as a matter of
fact, you use two level tablespoons-
ful of coffee to the cup and only
half a teaspoonful to a teaspoonful

of tea. So that though tea has
about three times as much théine
as coffee has caffeine, you use only
one-fifth as much to a cup by weicht.
Thus the tea would have only about
three-fifths as much théine in the
beverage used. As a matter of fact,
we know that the effects of tea are
less pronounced, unless it. is im¬
moderately used and made into a

very strong, bitter brew.

The Soluble Young Leaves
The younger the leaf the more

water-soluble matter you will get
out of it. So this is another test
of quality. Any tea much below 32
per cent soluble is to be looked at
askance. The samples tested ran

from 33 per cent to 42 v r cent in
this regard, the Salada having the
highest (and as the labeled "Orange
Pekoe" of the collection, made from
sma)le.r leaves, it should have), the
other three teas varying from 33
per cent to 30 per cent, which is very
satisfactory for leaves of this size.

All of the four teas analyzed and
tested were considerably above
standard requirements as a whole
and of excellent flavor and aroma,

The Plan of Work

THESE PRODUCTS HAVE BEEN SUBJECTED
TO A CHEMICAL TEST AND SHOWN TO BE
OF EXCELLENT QUALITY, ACCURATELY

LABELED AND FREE FROM ADULTERATION.
COOKING TESTS IN THE INSTITUTE LABORA-
TORY HAVE BEEN MADE TO DETERMINE THEiR
EDIBILITY AND ADAPTATION TO SPECIAL USES.
THE RESULTS OBTAINED ARE REPORTED IN

PART ON THIS PAGE, AND ANY FURTHER IN¬
FORMATION DESIRED MAY BE OBTAINED BY
APPLICATION TO THE INSTITUTE.

ANNE LEWIS PIERCE,
Director Tribune Institute

Four Distinguished Teas
Upton's.New York City

Lipton's Tea (Extra Choice Blend
of Ceylon and India Tea

Black Blend A)
Salada Tea Co., Boston, Mass.
Salada Black Tea, Orange Pekoe
Seeman Bros., New York
White Rose Ceylon Tea

Tetley, Jos., & Co.,
New York City

Tetley's Black India and
Ceylon Tea

the differences in strength and flavor
being subject to individual taste.

Served With Tea
Thin bread and butter sandwiches,

sandwiches that are half brown and

half wrhite; tiny short biscuit, crisp
toast, with or without cinnamon or

jam, are the classic and ideal accom¬

paniments of tea. A strawberry
jam sandwich of toast or thin bread
and butter, or orange marmalade or
a bit of cream cheese and chives,
is enough for a feast, and we lose
the charm and character of "tea,
toast and talk" about the table if it
becomes a more elaborate occasion.
Whether one should use lemon or
cream in the beverage is another
moot point among tea drinkers. Per¬
sonally we think* the cream masks
the fragrance and quality of the tea.
It does not add to it, as in the case
of coffee, and so little is used that
the effect on digestion can be but
slight. Theoretically, however, the
cream is said to dilute the tannin
just so much and so render it less
objectionable, just a3 drinking tea
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with meals is less harmful than tak¬
ing it straight. The acid of lemon,
etc., is not believed to have any
harmful effect.

English Ways With Tea
'T'HE heavy pastries, cakes and

confections sometimes served
with afternoon tea are inappropri¬
ate and hard on the dinner ap¬
petite. They belong rather to the
"kaffeeklatch" of the Germans than

to the English afternoon tea table.
Our English friends take it hot.

Bummer and winter, and if you have
the courage it is said to be ulti-
mately more cooling when taken

'hot. We .ourselves remember being
invited in to tea after a long tour
through baking formal gardens, un¬

shaded, on a July afternoon in Vir¬
ginia. Visions of cool clicking iced
tea haunted us for an hour. It was
served warm, with milk. It was an

English garden, albeit in Virginia.
The Use and Abuse of Tea
Among other things that tea

should be served with we would men¬
tion "moderation." Real foods can
do harm if eaten immoderately, and
when it comes to stimulating bev¬
erages it is obvious that using them
to excess is bad. But it will be a
sad world soon if we are to throw
away everything in it that can be
abused. It is the idealist who goes
without necessities to buy white hya¬
cinths for his soul!

A humorist of our acquaintance
was wont to whimsically argue
against prohibition with the plea
that even a clothesline, which is a

useful, harmless and well meaning
appliance, becomes an evil when
used with suicidal intent. Just so,
tea may Le used as a mild stimulant
and a refreshing beverage, promot¬
ing such social virtues as courtesy
and conversation (dying arts), re¬
laxation and a sense of ease and
leisure (fast disappearing graces
among those who need them most).
Or it may be made wrongly, con¬
sumed in and out of season and
taken six or seven cups at a

time, to say nothing of the total
daily consumption among real "tea
hounds."
The very fact that tea as made

and served does contain less théine
than cofFee does of caffeine leads
some in a sense of false security to
"double the dose." This is the same
malpractice that has given the cigar¬
ette such a bad name, namely, its
overuae, because it is small and of

innocuous appearance as compared
with a black cigar.
Remember that tea is a mild stim-julant and use it moderately and it is

a blessing. If abused it brings ner-
vousness instead of quiet. But the
fault lies with the drinker, not with
the tea!

Appliances
- 4

rT,HE first cup of tea may be served
in three minutes after the boil¬

ing water is applied, but how about
the second cup? Does that stand
on the tea leaves for ten minutes
or more while you talk? If so,
though you may dilute it, you are

getting more tannin and less of the
aromatic principles than you should.

The tea ball is one solution for
the single cup or for serving two.
The tea ball in the shape of a spoon
is in some ways more convenient
Still, but for a tea party of more

for the Pi
j,-

than two the tea ball teapot or the
London Tea Bob is the thing to in¬
sure a wholesome tea and give a

second cup that is as good as the
first.
The London Teapot, whose por¬

trait is shown to the left, is made
of casserole ware (your true tea
drinker never uses a metal pot for
tea), with special inside workings
of seamless aluminum. You have
only to measure your tea and your
boiling water accurately and the
tea bob takes over the responsibil¬
ity of the time of brewing. In

"Oper Maki
fact, it refuses to let your tea steep i
longer than it should.
The special parts are an alumi-

num cylinder with a band of per¬
forations around the center, a drum
air float and a time cup. with a small
hole in the bottom. When the
water has all escaped from the time
cup (and the tiny hole regulates
this properly) the float "bobs up,"
taking the leaves out of the water
and preventing further steeping.
In other words, you have an auto¬
matic tea ball teapot that requires
no watching and detracts no atten¬
tion from gossip or meal getting,
as the case may be.

The more ornate china pot is
merely a tea ball teapot, with no

inner mysteries except the alumi-

ng of Tea
num bail on a chain, but you can
pull it up through the center of the
.over and make a convenient moor¬
ing by slipping the chain into a
notch in the depression which holds
the cover knob. The pot pictured
makes four cups of tea and pours
well.
Tea Bob.
Mada by the Bevcfuser Co., Som-

-rviilo, Mass.
Tea Ball Teapot (nickel-plated

.tee!, with wooden handle).
Made by Manning, Bowman &

Zo., Meriden, Conn.

Royal Rochester Tea Ball Teapot.
üold decorated and white china,
«vith r.ickei-plated cover.

Made by the Rochester Stamping
Zo., Rochester, N. Y.

More Than Three to Five Minutes'
Standing and the Best Tea

Is Partly Spoiled
By Anna Stanley

T»HE simple art of teamaking, so

we are told, was once a very
complicated operation in Thibet. To
begin with, the tea came in bricks
fetched by caravan from China.
Mixed with the tea leaves were a ¡
few twigs and sticks proving that it
was "genuine stuff." A piece of the
brick was broken off, ground to a

fii&e powder in a mortar and boiled
with water for five minutes, a little
salt being added. The fluid was then
poured through a bamboo and
strained into a wooden churn. A piece
of butter and some parched barley
meal were contributed and the mix¬
ture was churned for a minute or so.

After this lengthy operation the tea
was ready to be served at the party
and each partaker drew from his
bosom a wooden bowl which served
as a cup.

Amounts and Methods
Contrast the simple modern proc¬

ess, a pinch of tea and boiling
water and few minutes' infusion,
and we have that fragrant beverage
which has "such power to cheer" as
the English say. However we ad¬
vise that you be not reckless with
your tea leaves. A mildly fragrant
drink is possible by using only one-
half teaspoonful of tea to one cupful
of boiling water. A level teaspoon¬
ful may be used if a strong brew
is desired.
A three-minute infusion in most

cases gives a pleasant drink, but
if a stronger beverage is preferred,
five minutes of steeping may be tol¬
erated. It is better, however, to in¬
crease the amount of tea used. In
any event never boil your tea or

allow it to stand on the grounds
more than five minutes.
The simplest method of makinp

tea is using a tea ball and as soon
as the tea has infused the propei
lengh of time it can be removed with
a minimum of trouble. An earth
enware or china pot is preferable a:
metal seems to detract from th<
flavor of the tea and even gives at

unpleasant tang at times. Alway:
warm the pot with boiling wate:
before making the tea and take car«
that the water is just freshly boiled

How Not to Make Tea
Among the negroes and the South

em mill-village women and the for
?ign born in the city settlements, th<
teapot too often stands perennially
on the back of the stove. One car

not but pity the poor, ill-nourishe*
women and babies who partake o

the slow poison many times dail;
from the pot which stands for day
on the stove with the "cooking tea'
within and is only replenished one
in a while with a dipperful of wate
and a handful of tea. It ir, a rea

service to spread the gospel o
"harmless teamaking," for no bev
erage is more abused.
On a hot summer afternoon ther

îs nothing more refreshing and mor

dainty to serve than tea and clink
ing ice in tall thin glasses. It ma
be made simply with sliced lemo
or orange or crystallized ginger an
a few cloves, or in combination wit
fruit juices or ginger ale. The te
should be made about twice as stron
for this use, as the ice and juice
dilute it. Double the tea used-
rather than to increase the time c

steeping.
Some Drinks Involving Tea

Plain Iced Tea
Pour about six cupsful of boilin

water over six teaspoonsful of te;
Allow to stand about five minut«-
and pour the tea off the leave
Strain and add about six or eiicl
cloves, a few slices of lemon an

orange and one-fourth cupful c

sugar syrup (one-half cupful sugar
Allow to stand about fifteen mi:
utes and cool. Serve over crushe
ice.

Afternoon Tea
Conventional afternoon tea

best made with a tea ball direct
in the cup or in a teapot with
maraschino cherry, a clove and
slice of lemon or orange or a Iin
drop in the bottom of the cup b
fore making the tea. Another plea
ing innovation that will exci
comment is to serve loaf sugar wi
the tea which has been previous
soaked for a few seconds in fri
juices.for example, pineapap
lemon or orange These keep in
covered jar for several weeks and
are quite easy to have on hand.

White Grape Juice Punch
Make about one quart of t<

using two tablespoor.sful of tea a

one-half bunch of fresh mint.
low to stand about four minui
and strain. Cool and add one ci
ful of sugar or syrup, two slic
lemons and one sliced orange. O
and when ready to serve add 0

pint of white grape juice, a pint
cracked ice and one pint of fv«
raspberries. Servo in tall gias
with straws. Pitted oxhejurt ch

ries may be used instead of the
berries and a few pieces of crys¬
tallized ginger may be added to gi\e
an unusual tare.

Strawberryade
Mash about or.e pint of straw¬

berries, add the juice of two lem¬
ons, one-half cupful of cold tea,
sugar syrup to taste and two table-
spoonsful of shredded pineapple.
Allow to stand on ice for sever;.:
hours and serve with one pint of
ginger ale, one and a half pints of
carbonated water and one pint of
crushed ice. Plain water may bo
substituted for the carbonated if
desired.

Loganberry Fruit Cup
Combine one cupful of strained

tea, three slices of cucumber, the
juice of two lemons, a stick of cin¬
namon, one-half cupful of syrup
and a quarter of a cupful of honey.
Stir until the syrup and the honey
are dissolved. Chill and when ready
to serve add ove quart of logan¬
berry juice, one cupful of pitted
cherries and a thinly sliced lemon.
Remove the cinnamon, add one pint
of Apollinaris water and pour over
a block of ice or serve in glass« s
with crushed, ice. A little mint may
be added if deBi
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Hoffman & Hauck
\Voodha\ vi, N. Y.
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ííPüRrrrcross
jj Vienna Style Sausage '3

XSOhole Sausages-*V^'ot Slices-
Appetizing R»r Lunch-Pun»
'hendy Tins-AU Quality Stores
Uclhe~Daily7ife7in7>1aktir'

PUBTVOH>i% MOUD F-TOti«
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"\IABE1 ES- eu erers can

.r*«oy delicious, b.a'lh.'ul Dia¬
betic Bread, Muffin«, Cookies, f (.¦'«ile»
and many other d;f!;es that can be
made easily.in say home.from

JM:!4_l»liMII*là ml .¦"*'^|||^|y|
< Prepared Casein ¡ .'¦¦ bsoíute-
¡y Starch'ass :tnd Sugarless
Not a fiu'Ti flour, but c1*-i-'»dly tu-

penor to gluten flou i, whi h «it best
t on! '

-some.
Easy !.. -ed in
ir.d;-. i each day.

7c... ' v

One Month's Supply, $4.85
Fifteen Days' Supply, $2.75
LISTER UROS., IJSC,

405-1. Lexington Avo., New York
Telephone, Murray Hill 8531

¦«¦__¦____¦¦
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Ill
Smoked Ham

Buy Gobel's Smoked Ham-.k. the slice ior baking in¬stead of buyinjj the wholeham. There is nothing likethe real hardwood *-mokefavor that you get inG bel's Smoked Ham. It is'«the result of hours of hon-«:st smoking.

Everything the human ,

body needs for work or -

play is in the whole.*.
.-¦. iwheat

hredded-
eatWh it

is the whole wheat, noth- 1
ing added, nothing.
thrown away. It is only .

rr.nde more digestible by
steam-cooking, shredding
end baking.

A Perfect Rationion


